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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB The subject invention provides a unidirectional site-specific integration 

system for integrating a nucleic. acid into the genome of a target cell. The 
provided systems include a (1) a mutant, unidirectional site specific 
integrase, which can be provided by an integrase vector encoding the mutant 
integrase and (2) a targeting vector that includes: (a) a nucleic acid to be 
integrated; and (b) a vector attachment site, where the targeting vector 
attachment site serves as a substrate for the mutant, unidirectional site- 
specific integrase. In using the subject systems for site-specific 
integration, the targeting vector and integrase are introduced into the 
. target cell and the cell is maintained under conditions sufficient to 
provide for site-specific integration of the nucleic acid into the target 
cell genome via a recombination event mediated by the site- specif ic 
integrase. Also provided are kits that include the subject systems. The 
subjects systems, methods arid kits find use in a variety of different 
applications, several representative ones of which are described in detail 
as well. 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB The invention relates to a method for avoiding recrystallization of 

phytosterols from oil, involving use of a synergistic stabilizing 
combination of free fatty acids and phospholipids. A further benefit of 
these additives is that they allow dispersion of phytosterols in oil to be 
carried out at a temperature lower than the melting point of the 
phytosterols, thereby facilitating incorporation of phytosterols into 
foodstuffs and medicaments. 
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INDEXING. IS AVAILABLE FOR THIS PATENT. 

The invention relates to a process for producing a substantially stable 
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dispersion without manufacturing aids, where the dispersion comprises at 
least one hydrophobic plant sterol and an aqueous material, wherein the 
plant sterol is selected from plant sterols and plant stanols. The process 
comprises mixing the plant sterol with the aqueous material to form a first 
dispersion, homogenizing the first dispersion to obtain a second dispersion 
of particles wherein the particle size of the hydrophobic plant sterol 
particles in the first dispersion and the second dispersion is from about 
0.1 "micron to about 100 microns. Optionally, the process may comprise 
heating the first dispersion prior to homogenizing, heating the second 
dispersion after homogenizing, or heating both. In one embodiment, the 
aqueous material comprises a beverage concentrate, which includes a juice 
concentrate, such as a citrus juice concentrate, e.g., an orange juice 
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concentrate. In one aspect of this invention, in order to substantially 
avoid a powdery taste in the dispersion, the particle size of the plant 
sterol particles is from about 0.1 micron to about 30 microns and the 
majority of hydrophobic plant sterol particles within this range will be 
from about 0.2 microns to about 10 microns and will substantially follow a 
bell curve distribution. 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB Disclosed is a new structural class of amphiphilic molecules which 

incorporate a hydrophilic material or polymer attached, at spatially 
distinct sites, to at least two hydrophobic residues. Certain of the 
amphiphilic molecules comprise a plurality of hydrophobic moieties. All such 
amphiphilic molecules have a common structural motif and, in contact with 
water, display surface activity and self -assemble into multimolecular 
aggregates and liquid crystalline phases. Also disclosed are enhanced 
stability liposomes that incorporate such amphiphilic molecules via unique 
interactions, and methods of using such formulations in a variety of 
applications including drug delivery, nutrition, bio-diagnostics, cosmetics, 
blood products and related applications. 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB The present invention is directed to nanoparticulate compositions comprising 

one or more sterols or stanols, such as sitosterol or phytosterol. The 
sterol particles of the composition have an effective average particle size 
of less than about 2000 nm. In another aspect of this invention, novel 
combinations of sterols and other cholesterol lowering agents are described 
and methods of using same are taught. 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB Disclosed are a method for dispersing plaint sterol for beverage and a plant 

sterol-dispersed beverage, of which particle size is nanometer- scale in 
dispersed beverage. The dispersion of plant sterols starts with the admixing 
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of plant sterol to at least one emulsifier selected from the group 
consisting of sucrose fatty acid ester, sorbitan fatty acid ester and 
polyglycerine fatty acid ester, followed by melting the admixture by heating 
at 60 to 200° C. Afterwards, the molten substance is mixed with an aqueous 
beverage alone or an emulsif ier-containing aqueous beverage in state of its 
own molten type or power type. This resulting mixture is stirred at a high 
speed to give a dispersion of plant sterols in an aqueous beverage. The 
beverage is superior in bioavailability, having good mouth feel, transparent 
aspect arid no influence on the characteristic taste, flavor and color of the 
beverages. 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB The invention provides a method to identify a plurality of plant promoters 

having a particular characteristic as well as the sequence of promoters 
having one of those characteristics. 
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hydrophobic drugs, particularly steroids, are provided. The pharmaceutical 
compositions include a therapeutically effective amount of a hydrophobic 
drug, preferably a steroid; a solubilizer, preferably a vitamin E substance; 
and a surfactant. The synergistic effect between the hydrophobic drug and 
the vitamin E substance results in a pharmaceutical formulation with 
improved dispersion of both the active agent and the solubilizer. As a 
result of the improved dispersion, the pharamaceutical composition has 
improved bioavailability upon administration. Methods of improving the 
bioavailability of hydrophobic drugs administered to a patient are also 
provided. 
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AB The present invention is directed to nanoparticulate compositions comprising 

one or more polycosanols . The polycosanol particles of the composition have 
an effective average particle size of less than about 2000 nm. In another 
aspect of this invention, novel combinations of polycosanols and other 
cholesterol lowering agents are described and methods of using same are 
taught . 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB The invention relates to a process for producing a substantially stable 

dispersion without manufacturing aids, where the dispersion consists 
essentially of a hydrophobic plant sterol and an aqueous material, wherein 
the plant sterol is selected from plant sterols and plant stanols. The 
process comprises mixing the plant sterol with the aqueous material to form 
a first dispersion The next steps involve heating the first dispersion to 
form a heated mixture, followed by homogenizing the heated mixture to obtain 
a second dispersion of particles wherein the particle size of the 
hydrophobic plant sterol particles in the first dispersion and the second 
dispersion is from about 0.1 micron to about 30 microns. In one embodiment, 
the aqueous material consists essentially of a beverage concentrate, which 
includes a juice concentrate, such as a citrus juice concentrate, e.g., an 
orange juice concentrate. The invention also relates to a product produced 
by this process and a composition of matter which is a substantially stable 
dispersion of a hydrophobic plant sterol and an aqueous material wherein the 
plant sterol is selected from plant sterols and plant stanols, where in 
order to substantially avoid a powdery taste in the dispersion, the particle 
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size of the plant sterol particles is from about 0.1 micron to about 30 
microns and the majority of hydrophobic plant sterol particles within this 
range will be from about 0.2 microns to about 10 microns and will 
substantially follow a bell curve distribution. This composition may be made 
by the process of the invention, or may further include manufacturing aids 
selected from food grade emulsifiers, gums, starches and pectins. 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB A hydrophobic drug delivery system that includes a plant derived sterol 

(stanol) , lecithin or a sterol (stanol) derived ester, and an active, 
hydrophobic drug, all dissolved and then dried to form a liposome delivery 
system. 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB A method for producing a water-dispersible powder containing one or more 

sterols is described. This method involves creation of micelles comprising 
sterol and surfactant in an aqueous medium, and coating of these micelles 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB The present disclosure describes compositions having an improved creamy 

mouthfeel and the health benefits of soy protein. Further described are 
compositions comprising soy protein particles having a mean particle size 
distribution of from about 0.1 to about 10 microns, wherein the compositions 
are substantially free of fat. Other described compositions are those 
comprising soy protein particles having a mean particle size distribution of 
from about 0.1 to about 10 microns; and having a pH of from about 6 to about 
8 or, alternatively, from about 2.5 to about 3.5. 

The disclosure further relates a process for producing a composition 
comprising soy protein particles, comprising the steps of: 

a) providing a mixture of a soy protein and an aqueous liquid, wherein the 
pH of the mixture is at least about 11; 



b) lowering the pH of the mixture to a pH of from about 6 to about 8 and 
applying mechanical energy to the mixture; 



wherein when the pH of the mixture is greater than about 8 the temperature 
of the mixture is at about 20° C. or less; and wherein the soy protein 
particles have a mean particle size distribution of from about 0.1 to about 
10 microns . 
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CAS INDEXING IS AVAILABLE FOR THIS PATENT. 

AB A process for making spherically- shaped sterol preparations involving: (a) 

providing a liquid sterol preparation; (b) forming the liquid sterol 
preparation into liquid sterol droplets; and (c) solidifying the liquid . 
sterol droplets to form the spherically- shaped sterol preparations. 
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sterol FA esters in incoming (raw) materials and to monitor their processing 
and final product quality with respiect to total sterol level. The method 
shows a significant improvement in elapsed time and thus labor cost over the 
classical methods for sterols published in normative references. This 
improvement was obtained together with high performance characteristics, as 
shown by the internal method validation for recovery and repeatability. Its 
validity and robustness were further tested and confirmed in an international 
collaborative test. The method allows monitoring of sterol content of raw 
materials, fat-blends, and consumer products at the target level, with a range 
of 10% or less around this target. The calculated within- and between- 
laboratory reproducibility were 0.680 and 1.194 w/w%, respectively, for 
sterol -containing spreads. The results afforded by this method can be used 
for setting tight product specifications or to monitor trade between 
companies. We propose to add this new and fast method for total 4-desmethyl 
sterol (s) to analytical method collections as an adjunct to methods already 
listed for more detailed sterol analysis. 
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August Cieszkowski Agricultural University, Wojska 
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ISSN: 1454-2382 
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DOCUMENT TYPE: Journal 
LANGUAGE : Engl i sh 

ENTRY DATE: Entered STN: 3 Nov 2005 
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AB Phytosterols are one class of food constituent with serum cholesterol -lowering 
properties by inhibiting cholesterol absorption. They may influence 
cardiovascular disease. In addition, dietary plant sterols have been shown to 
inhibit colon cancer development. For the last few years, numerous studies 
have been carried out showing the effectiveness of dietary phytosterols in 
improving lipoprotein profiles in hypercholesterolaemic and 
normocholesterolaemic subjects. It has been reported that phytosterols 
protected from oxidative polymerization during heating at frying temperature. 
These reasons led to an increasing availability of phytosterol -enriched foods. 
Transformations of phytosterols during definite steps of technological 
processing are of great interest from analytical and nutritional viewpoints. 
Plant sterols are generally regarded as heat stable, as well as odourless and 
tasteless. The most important reasons for phytosterols content decrease are 
their autoxidation processes. The content of phytosterols in rapeseeds ranged 
from 4.7 mg/g to 6.3 mg/g of seeds depends on variety. After pressed in 
industrial conditions their content in the oil was 8.7 mg/g. In extracted oil 
the level of phytosterols was 25% higher than in pressed oil. During refined 
process, especially neutralization, the decrease of phytosterols content was 
20%. The content of phytosterols in cold pressed plant oils was always lower 
than in refined oils. Using the rapeseed oil to multiple deep frying of French 
fries generated next 64% losses. French fries fried 14 times in rapeseed oil 
had only 1 . 1 mg phytosterols in 1 g extracted lipids. Autoxidation of sterols 
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is theorized to be a free radical process. Some processes, such as refining 
plant oils and deep frying or storage, intentionally induce oxidation to 
produce phytosterol oxidation products (oxyphytosterols) . They were determined 
in rapeseeds on the level 10-15 [micro] g/g of seeds. During industrial 
production of rapeseed oil the content of oxyphytosterols systematically 
increased and after refining it was 100-110 [micro] g/g. In cold-pressed plant 
oils the content of oxyphytosterols was from 7.8 [micro] g/g in rapeseed oil to 
35.0 [micro] g/g and it was always lower than in refined oils. During multiple 
deep-frying of French fries in rapeseed oil oxyphytosterols content increased 
and after 14th frying their content was 200 [micro] g/g in used oil and 150 
[micro] g/g in French fries. Oxyphytosterols are absorbed by humans and their 
subsequent metabolic conversions may be of toxicological significance. The 
toxic effects of oxyphytosterols on intestinal tissue should not be ignored. 
The food technologists have to be aware about the oxyphytosterols level in 
food products. 
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Role of antioxidants and polymerization inhibitors 
in protecting frying oils 

Warner, K.; Su, C. P.; White, P. J.; Gupta, M. K. 
[EDITOR]; Warner, K. [EDITOR]; White, P. J. [EDITOR] 
National Center for Agricultural Utilization 
Research, U.S. Department of Agriculture, Peoria, 
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45 ref . 

Publisher: AOCS Press. Champaign 
ISBN: 1-893997-31-6 
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Book; Book Article 
English 

Entered STN: 3 Dec 2004 
Last Updated on STN : 3 Dec 2004 
Information about the effects on fry life of several types of naturally 
occurring compounds and other additives are presented. These include 
tocopherols, chemical antioxidants, herbal, extracts, silicone and plant 
sterols. Also, an overall recommendation for the presence of additives in 
frying fats/oils is presented. 
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Last Updated on STN : 2 Apr 2004 
AB This chapter highlights the development of new phytosterol functional food 
products and discusses legal, regulatory, health claim and health warning 
issues in functional food development. An overview of the sources, chemistry 
and formulations of phytosterol s is provided. 
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dispersions for application in beverages. 
INVENTOR: Lerchenfeld, E. P.; Striegel, D. E. 

PATENT ASSIGNEE: Coca-Cola Co.; Coca-Cola, Atlanta, GA 30313, USA 

SOURCE: PCT International Patent Application, (2005) ref . 

PATENT INFORMATION: WO 2005049037 Al 

PRIORITY APPLN. INFO: WO 2003-US33950 20031024 
DOCUMENT TYPE: Patent 
LANGUAGE : Engl i sh 

AB A process for producing a substantially stable dispersion without 

manufacturing aids, where the dispersion comprises at > 1 hydrophobic plant 
sterol (selected from plant sterols and plant stands) and an aqueous 
material, is described. The process comprises mixing the plant sterol with the 
aqueous material to form a 1st dispersion, and homogenizing the 1st dispersion 
to obtain a 2nd dispersion of particles; the size of hydrophobic plant sterol 
particles in the 1st dispersion and 2nd dispersion is from approx. 0.1 to 
approx. 100 microns. Optionally, the process may comprise heating the 1st 
dispersion prior to homogenizing, heating the 2nd dispersion after 
homogenizing, or heating both. In one form the aqueous material comprises a 
beverage concentrate which includes a juice concentrate (such as a citrus 
juice concentrate, e.g. an orange juice concentrate) . In order to 
substantially avoid a powdery flavour in the dispersion the size of plant 
sterol particles is from approx. 0.1 to approx. 30 microns; the majority of 
hydrophobic plant sterol particles are approx. 0.2 microns to approx. 10 
microns and are distributed normally. 



L34 ANSWER 12 OF 40 
ACCESSION NUMBER: 
TITLE: 



FSTA COPYRIGHT 2007 IFIS on STN 
2005:G0975 FSTA Full -text 



Particulate plant sterol 

compositions. 

Kluetz, M. D. ; Klein, R. L. ; Snyder, S. K. ; Goulson, 
M. J. ; Cavallini, V. M. 
Kluetz, Water town, MN, USA 

United States Patent Application Publication, (2005) 
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Particulate plant sterol compositions with defined particle size distribution 
(PSD) characteristics are described. Processes for preparing compositions and 
methods for dispersing compositions in aqueous media are also described. 
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House, 125 Kingsway, London WC2B 6NH; Food Standards 
Agency. Tel. 020 7276 8595. Fax 020 7276 8564. 
E-mail acnfp(a) foodstandards.gsi.gov.uk 

SOURCE: (2003) viii + 134pp., 13 ref . 

DOCUMENT TYPE: Report 

LANGUAGE : Engl i sh 

AB This is the 14th annual report of the Advisory Committee on Novel Foods and 
Processes (ACNFP) which advices the UK Food Standards Agency. The report 
outlines the range of activities undertaken by the committee in 2002 and 
contains the following headings: Full applications submitted to the UK 
competent authority (Unilever, DHA Gold update, echium oil update) ; 
Applications submitted to other member states (rapeseed oil, maize (corn) germ 
oil, AR02 Multibene, ADM plant sterols and sterol esters, iodine in eggs, 
Tahitian noni juice (Morinda citrifolia) update, fresh and processed food 
products derived from Novartis Bt 11 maize update, food and food ingredients 
derived from Monsanto GA21 GM maize update) ; Notifications (phytosterol/stanol 
- Forbes Medi-Tech, Monsanto - oil from GM cottonseed) ; Other issues 
considered by the ACNFP (public hearing on Chardon LL maize, T25 maize update, 
Scientific Steering Committee guidance document on the information needed for 
the risk assessment of GM plant-derived food and feed, research on horizontal 
gene transfer, ACRE guidelines on best practices for molecular data 
presentation, OECD consensus documents on sunflower and rice, Monsanto GM 
maize hybrid lines NK03 x MON810, argan oil (almond kernel oil)); Other ACNFP 
activities (open meeting, factsheets, guidelines on human studies and taste 
trials) ; Developments elsewhere (FSA review of scientific committees, review 
of Novel Food Regulation 258/97, commission proposals on the traceability, 
authorisation and labelling of GM foods) ; Contact points; References; and 
Glossary. 17 appendices are also included. 
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AUTHOR : Anon . 

SOURCE: New Nutrition Business, (2001) 7 (2) 15 

ISSN: 1464-3308 
DOCUMENT TYPE: Journal 
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AB The contretemps between Unilever Canada and Canadian regulators over the Becel 
Pro-activ brand of table spread is discussed, in terms of the manner in which 
Canada handles health claims about plant sterols in foods. Unilever has been 
accused of not receiving the required approval from Health Canada before 
introducing Becel Pro-activ onto the Canadian market. The argument hinges on 
whether Unilever's marketing and promotion of Pro-activ as a cholesterol 
fighter violates federal law by making health claims which would necessitate 
its regulation as a drug and not a food. Health Canada is concerned that 
phytosterols may pose a risk to certain population groups and that products 
should carry a suitable warning label. As a result of this disagreement, the 
status of plant sterol ingredients has become a matter of debate in Canada and 
a formal process of regulatory review is expected. 
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PATENT INFORMATION: WO 2000033669 Al 

PRIORITY APPLN. INFO: SE 1998-4253 . 19981208 

DOCUMENT TYPE: Patent 

LANGUAGE: English 

AB A method for preparation of foods with a serum cholesterol reducing action is 
described. The method is based on dissolving or mixing plant sterols or 
stanols having cholesterol reducing action in a melt of a food emulsifier at a 
ratio of emulsifier to sterol/stanol which is >1.1, preferably 2:1. The 
solution or mixture is mixed into a protein- containing product at a 
temperature of 45-100°C (preferably 60-85°C) , and the mixture is homogenized 
at a pressure drop of 50-1000 bar (preferably 100-250 bar) ; a solution of 
liposome particles is formed in the protein containing product and the 
resulting sterol/stanol containing liposome mixture is admixed into foods at 
0.1-10% by weight, preferably 1-3% by weight The sterol/stanol liposome 
preparations may be used in milk, cheese milk, cooking fats, yoghurt, 
acidified milk products, powdered milk, powdered cream, chocolate drink 
powder, gruels, health foods or pharmacological preparations. 
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H . , Jr . 
Human Nutr. , 
USDA-SEA, Beltsville, Maryland 20705, USA 
Journal of Food Science, (1980) 45 (6) 1583-1591, 17 
ref . 
Journal 
English 

The lipid composition of a large range of food items from 3 hamburger- type 
fast food chains has been determined. Samples obtained over-the-counter were 
extracted with chloroform /methanol and analysed for total fat, fatty acids, 
cholesterol, plant sterols, and tocopherols. Fatty acids were determined by an 
internally standardized gas chromatographic procedure on glass capillary 
columns coated with SP2340. Cholesterol, tocopherols and plant sterols were 
also determined by gas chromatography as trimethylsilyl ether derivatives. 
Condiments were analysed separately. Limited data on the variability of French 
fries and plain hamburgers are also given. 
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I'll drink to that (functional beverages) . 
Hart P. 

Food Ingredients and Analysis International, 2006, 
(September-October), 9+11-12 (0 ref.) 
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Journal 
English 

Opportunities for functional beverages are increasing, with juice beverages 
representing 11% of UK functional food sales in 2005, and probiotic yoghurts 
and yoghurt drinks accounting for 25%. Consumers have become aware of the 
health benefits of probiotics, omega- 3 fatty acids, cholesterol -lowering 
products and fibre. Functional beverages are fortified with essential 
micronutrients or macronutrients that support measurable health claims for 
physiological benefits or mental well being. Potential new product 
developments may target prevalent degenerative health conditions, including 
cardiovascular disease/high cholesterol, type -2 diabetes, joint problems and 
cancer. Fortification of beverages with vitamins and minerals is considered 
in relation to calcium and osteoporosis prevention, exercise and sports 
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drinks, and reduced- sugar products such as mineral water. Formulation and 
processing issues are examined, together with new technologies like 
microencapsulation, development of beverages that combine functional 
ingredients in growth areas of soya products, omega-3s and super-fruit 
juices, plant sterols and stanols for heart health, and prebiotic fibre and 
probiotic cultures. 



L34 ANSWER 18 OF 40 FROSTI COPYRIGHT 2007 LFRA on STN . 
ACCESSION NUMBER: 710976 FROSTI Full -text 

TITLE: New approaches for the development of functional meat 

products. 
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AB This chapter considers the following topics: a global perspective on 

functional foods; options to design functional meat and meat products; animal 
production strategies for improving the nutritional profiles of raw meat, 
including genetics for the reduction of animal fats, dietary feed formulation 
for the modification of animal fats and dietary enrichment in compounds of 
specific nutritional interest (vitamins, antioxidants and minerals) ; 
processing strategies for developing functional meat products, including 
reduction of specific unhealthy compounds (fat, cholesterol, sodium and 
allergens) and promoting the presence of specific healthy compounds (fat and 
fatty acid profile, proteins, peptides and amino acids, prebiotics and 
probiotics, antioxidants, minerals, plant sterols and stanols and other 
compounds); and safety and scientific criteria for functional effects. 
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DOCUMENT TYPE: Journal 
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AB Innovation is a key factor in new product introductions, including novelty 
and healthy products. . Cocoa beverages and foods rich in antioxidant 
flavanols may confer photoprotection and maintain skin health. To avoid loss 
of flavanols during processing, Mars. has patented the Cocoapro process that 
retains the natural health benefits of cocoa beans. Cocoavia, a new line of 
heart-healthy snacks, combines chocolate with ingredients formulated to 
promote a healthy heart, and also contain cholesterol -lowering soya plant 
sterols. Bilberries and bilberry powder are rich in flavonoids, carotene, 
vitamin B6, vitamin C and magnesium. Salmiakki honey variety features the 
unusual taste of liquorice. A new bread product contains inulin and 
oligof ructose, carbohydrate soluble fibres believed to stimulate the immune 
system. A dried form of yoghurt targeted at the vending industry requires 
addition of water and shaking prior to consumption. New flavour ingredients 
that block bitter taste receptors may be developed. Tomato soup flavoured 
with gin and biodegradable plastics are detailed. 
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Particulate plant sterol 

compositions . 
Kluetz M.D.; Klein R.L. 
Cavallini V.M. 
Cargill Inc. 

European Patent Application 
EP 1713447 Al 
WO 2005087200 20050922 
20040210 
Patent 
English 
English 

A plant sterol composition with predetermined particle size distribution 
properties is claimed to preserve the desirable colour, flavour, mouthfeel 
and other sensory characteristics of liquid products. The plant sterol used 
is selected from phytosterols, phytosterol esters, phytostanols and 
phytostanol esters. The composition is suitable for incorporation into food 
products such as bread, baked goods, candy, ice cream, confections, eggs, egg 
replacement, yoghurt, health supplement, meal replacement foods and 
nutritional supplements.' It can also be used in juices, juice concentrates, 
coffee, tea, smoothie, shakes, soya milk, rice milk, frappe, milk fluids, 
meal replacement beverages, diet beverages and nutritional supplement 
beverages. A method of preparing and using the composition is also 
presented. 
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Coca-Cola Co. 

European Patent Application 
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Patent 
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An improved method of preparing, phytosterol dispersions for use in beverages 
or beverage concentrates is disclosed. The invention eliminates the need for 
gums and/or emulsifiers in order to obtain a stable dispersion of the plant 
sterols in the aqueous material without flavour impact and texture impact. 
It also avoids forming undesirable white rings at the top of the beverage 
owing to the separation of the plant sterols. The plant sterols are claimed 
to be capable of reducing atherosclerotic events in mammals, blood serum 
cholesterol in man, and serum cholesterol in young men with atherosclerotic, 
heart disease. The beverages can be fruit and vegetable juices such as 
orange juices, sports beverages, beverages used to restore electrolytes lost 
due to illness, and carbonated beverages, including soft drinks and so-called 
'botanical flavour 1 drinks such as cola and other natural and artificial 
flavour drinks. 
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A porous bag or sachet consisting of a plant sterol, emulsifier and a 
particulate material suitable for use in preparing a beverage (e.g. tea), a 
sauce or a soup for reducing blood cholesterol levels is disclosed. The 
invention, which may be immersed in hot or cold water and oily substances, is 
claimed to significantly inhibit formation of plant sterol droplets and 
prevent creaming in products. The sachet is preferably formed from 
cellulosic fibres and other similar fibrous materials. The particulate 
material may be tea leaves, coffee, bouillon, fat, herbs or their 
combinations. The plant sterol is selected from beta-sitosterol , beta- 
sitostanol, campesterol, campestanol, stigmasterol , brassicasterol , 
brassicastanol or their mixtures. A kit and methods of producing and using 
the sachet are also presented. 
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A highly palatable and nutritionally balanced frozen confection containing 
proportionate amounts of fat, saturated fatty acids, carbohydrate and free 
sugars is disclosed. The invention avoids the use of non-digestible complex 
saccharides and/or sugar alcohols, which may negatively affect the product's 
energy content, sweetness and firmness. It is suitable for everyday 
consumption and may be used as part of a weight control plan or as a 
nutritionally neutral base for delivering nutritional actives (e.g. minerals, 
vitamins, pro-biotic, antioxidants, essential oils, plant sterols, appetite 
suppressants or bioactive peptides) . The invention may be in the form of ice 
creams, sorbets and water ices. A method of preparing the confection is also 
described. 
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AB The patent describes a food containing a plant sterol and/or a plant stanol, 
which dissolves, easily in water and does not coagulate or form a deposit. 
The method involves adding an emulsifier and a plant sterol to a raw food 
material and heating at 110-200 C. 
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Particulate plant sterol 

compositions . 

Kluetz M.D.; Klein R.L.; Snyder S.K. 
Cavallini V.M. 
Cargill Inc. 
PCT Patent Application 
WO 2005087200 Al 
200402.10 
Patent 
English 
English 

A plant sterol composition with predetermined particle size distribution 
properties is claimed to preserve the desirable colour, flavour, mouthfeel 
and other sensory characteristics of liquid products. The plant sterol used 
is selected from phytosterols, phytosterol esters, phytostanols and 
phytostanol esters. The composition is suitable for incorporation into food 
products such as bread, baked goods, candy, ice cream, confections, eggs, egg 
replacement, yoghurt, health supplement, meal replacement foods arid 
nutritional supplements. It can also be used in juices, juice concentrates, 
coffee, tea, smoothie, shakes, soya milk, rice milk, frappe, milk fluids, 
meal replacement beverages, diet beverages and nutritional supplement 
beverages . A method of preparing and using the composition is also 
presented. 
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Flax oil and high linolenic oils. 
Przybylski R. 

Bailey ! s industrial oil and fat products, volume 2: 
edible oil and fat products: edible oils. (6th 
edition), Published by: Wiley, Hoboken, 2005, 281-301 
(77 ref.) 

ISBN: 0-471-38551-4 
Book Article 
English 

Seeds with a high oil and linolenic-acid content are produced by many species 
of Europhorbia and Labiatae, and have been used for many years in a wide 
variety of products, including food applications. This chapter focuses on 
flaxseed, camelina, perilla and chia oils, all of which are produced in 
industrial quantities and have potential as novel oils with particular 
functional and nutritional properties. Origins and history of flax are 
given. Production methods, physicochemical properties, chemical composition 
and processing information for flax are also discussed in detail. Perilla 
oil comes from Perilla frutescens L. Britton, a member of the mint family, 
and produces both a cooking oil and an essential oil, which is high in 
polyunsaturated fatty acids (PUFAs) , and contains over 60% linoleic and oleic 
acids. Physicochemical composition and properties of perilla oil are 
tabulated. Camelina oil is obtained from Camelina sativa (L.) Crantz., and 
has properties and a composition similar to flaxseed, although it has a 
unique fatty-acid pattern, high 11-eicosenoic-acid content and useful plant 
sterols and tocopherols. Processing methods, stability and utilisation are 
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discussed. Chia (Salvia hispanica L.), also a member of the mint family, is 
being tested as a potential food and cosmetic ingredient, and is available in 
health- food shops. 
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Process for preparing phytosterol 
dispersions for application in beverages. 
Lerchenfeld E.P. 
Coca-Cola Co. 
PCT Patent Application 
WO 2005049037 Al 
20031024 
Patent 
English 
English 

An improved method of preparing phytosterol dispersions for use in. beverages 
or beverage concentrates is disclosed. The invention eliminates the need for 
gums and/or emulsifiers in order to obtain a stable dispersion of the plant 
sterols in the aqueous material without flavour impact and texture impact . 
It also avoids forming undesirable white rings at the top of the beverage 
owing to the separation of the plant sterols- The plant sterols are claimed 
to be capable of reducing atherosclerotic events in mammals, blood serum 
cholesterol in man, and serum cholesterol in young men with atherosclerotic 
heart disease. The beverages can be fruit and vegetable juices such as 
orange juices, sports beverages, beverages used to restore electrolytes lost 
due to illness, and carbonated beverages, including soft drinks and so-called 
1 botanical flavour' drinks such as cola and other natural and artificial 
flavour drinks . 
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Phospholipase D-catalyzed synthesis of novel 
phospholipid-phytosterol conjugates . 
Hossen M. ; Hernandez E. 

Lipids, 2 004, (August), 39 (8), 777-782 (19 ref . ) 
Published by: http : / /www . aocs . org 
ISSN: 0024-4201 
Journal 
English 
English 

Although recent technological developments have allowed the incorporation of 
plant sterols into some foods, there is still concern about availability. 
Thus, it is desirable to develop biologically active phytosterol preparations 
that will require lower doses of phytosterols to have significant 
cholesterol -lowering effects and that can be added to a variety of foods. In 
this study, plant sterols were modified, via an enzymatic process catalysed 
by phospholipase D, to form amphiphilic sterols, by synthesising phospholipid 
derivatives from them so they could be formulated in different functional 
foods and possibly improve their effects as therapeutic agents. 



AUTHOR: 
SOURCE : 



DOCUMENT TYPE: 
LANGUAGE : 
SUMMARY LANGUAGE: 
AB 



L34 ANSWER 29 OF 40 
ACCESSION NUMBER: 
TITLE: 

INVENTOR : 
PATENT ASSIGNEE: 



FROSTI COPYRIGHT 2007 LFRA on STN 
652072 FROSTI Full -text 
Lipase inhibitor and processed food 
possessing lipase inhibitory activity. 
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